Introduction

1
Banana is one of the major commercial fruits grown 2 extensively in tropical and subtropical countries (Chauhan 3 et al. 2006 ). Bananas are typical climacteric fruit and it is 4 well established that their properties change during 5 ripening (Wills et al. 2007 ). Ripe banana is very perishable 6 and subject to fast deterioration after harvesting (Demirel 7 and Turhan 2003), being particularly susceptible to 8 excessive softening, discolouration and microbial decay 9 (Chauhan et al. 2006) . Considerable amounts of this fruit 10 are wasted due to the lack of efficient preservation 11 techniques (Maskan 2000) and various methods have been 12 employed in order to reduce those losses. 13
Drying makes it possible not only to stabilise the 14 product by reducing its moisture content or water activity, 15 but also to create new ranges of products (Boudhrioua et al. 16 2002) . A number of drying methods have been employed 17 and studied, such as air drying (Chua et Abstract: Traditionally prepared sun-dried bananas were evaluated for textural and rheological properties.
Assessment of how those properties changed over a storage period of two months was also carried out. The texture analysis results that relate to large deformations of the product show that the samples were not significantly affected by storage for one month, but subsequent storage for an extra month did result in softer samples.
Rheological characterisation shows that upon heating samples become more elastic, however, this behaviour was reversed upon cooling. The rheological behaviour did not change significantly over the two month storage period.
Overall results indicate that textural changes are not the limiting factor in the shelf life of this product. Further work is recommended in order to improve our understanding and maximise the stability of the product over the anticipated shelf life.
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Materials and methods 3
(1) Materials 4 Sun-dried banana samples were prepared in Loei, 5
North East Thailand. The samples were manufactured as 6 follows (mimicking the production of local commercially 7 available samples): locally produced, fully-ripen (based on 8 the colouring chart of Wills et al. (2007)) bananas (Musa 9 sapientum L.) were sun dried for 48h (to an approximate 10 diameter of 1.5cm), and subsequently were pressed to a 11 thickness of 1.5mm. Pressure was applied mechanically in 12 two stages, firstly a roller was used to flatten the samples 13 before passing them through a home made system of two 14 counter-rotating cylinders (similar to pasta or noodle 15 making) with controlled distance between them. The 16 product was then sealed into polyethylene bags (15x15cm). 17
Thirty replicate samples were produced. Commercially, the 18 shelf-life of the product is not expected to exceed 6 weeks.
19
(2) Proximate analysis 20
Proximate analysis was performed (in duplicate) 21 according to AOAC (2000).
22
(3) Oscillatory rheology measurements 23
The rheometer used was a TA ARG2 (TA, Crawley, 24
Sussex, UK), with a plate-plate geometry. The probe 25 diameter of the stainless steel probe was 60mm. Samples 26
were kept at 5ºC until tested. The samples were conditioned 27 at 20ºC for 5 minutes and then heated to 75ºC at a rate of 28 3ºC/min, before being cooled to 20ºC at the same rate. The 29 frequency used was 1Hz, the strain was 0.2% and the gap 30 used was 1.5 mm. However, the overall effect on the samples, as expressed by 95 changes in tan δ (which is the ratio of G"/G' 1 (viscous/elastic modulii)) was a softening one, albeit not 2 significant (P ≤ 0.05) until the samples were cooled below 3 30ºC. 4 The results indicate that the samples were stable in 12 terms of their rheological profile over storage periods 13 comparable to their expected shelf-life (Figure 2) . No 14 significant differences were observed for G' or tan δ during 15 heating. That would indicate that rheological changes are 16 not expected to be the limiting factor when determining the 17 products shelf-life. Changes of the organoleptic properties, 18 such as off-flavours and odours due to fermentation are 19 more likely to limit the life of this product. 20 (3) Texture 21 a) Piercing properties 22
Large deformation of the samples, as determined by 23 the force and work required to pierce and slice them, was 24 also carried out. The results for piercing are summarised in 25 
